In the previous report, we suggested that the kuruma prawn muscle collagen in the residue of the extraction with 0.1 N NaOH had quite a low solubility not only in dilute acidic solution but also in hot water.1) However, quantita tive information on the hot-water solubility of the kuruma prawn collagen is still not available. The objective of this study was to estimate the hot-water solubility of the kuruma prawn collagen and to compare it with that of fish muscle collagen. It was noteworthy that the collagen recovered in the RS-AL from the prawn muscle had quite a low solubility not only to the acid extraction but also to the hot-water ex traction in contrast to that of the carp muscle. This may be of the cooked meat. The de tails, however, remain unclear because of a lack of infor mation on the crosslinks in the prawn collagen, and on the other proteins in muscular tissue.
